The 
and the follow ing physicochemical properties of identical samples previ ously measured in our laboratory were used in this analy sis. The physicochemical properties were the average par ticle size, amylose content, swelling power, solubility and the characteristics shown by the amylograph. With respect to the rheological properties of the starch paste samples, the spinnability and viscoelastic properties were used, giv ing a total of 18 variables parameters, which are shown in Table 1 . All 18 variables were standardized, and the prin cipal component analysis was carried out by using the Z score program in Statistical Product and Service Solution (Statistical Package, SPSS Inc).
RESULTS

Gelatinization
characteristics. The swelling power and solubility of each starch sam ple with respect to temperature is shown in Fig. 1 Chain-length distribution of amylopectins. The area ratio for each starch sample, which was calcu lated for the total carbohydrate of the chromatogram for the DP 6-17 amylopectin malto oligomer after hydrolyza tion by the isoamylase is shown in Fig. 3 . Area peaks of 6-36 chain length were added, and the individual peaks between 6 and 17 were divided by this sum. Fig. 3 . The proportion of area for 6-9 chain length was compared among the starch samples. In arrow root and corn, there was only a small proportion of 6-8 chain length, the content increasing as the chain length in creased. The proportion of 6-8 chain length in cassava, kuzu and potato was similar. A similar pattern between indian lotus root and sweet potato was also apparent, while sago, katakuri and edible canna showed a chain length distribution that was different from those of the other samples. The results from this work indicate that the molecular properties of a starch and the rheological properties of the corresponding starch paste cannot be used as equal pa rameters. However, the relationship between the rheologi cal properties and molecular properties of starch will be examined in the future to clarify this.
